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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOUSEKEEPERS'  CHAT 


Tuesday,  February  l6,  1937 


(FOR  BROADCAST  USE  ONLY) 


Subject:  "QUESTIONS  AND  ANSWERS.  "  Information  from  the  Bureau  of  Home 
Economics,  United  States  Department  of  Agriculture. 


To  start  the  week's  questions  and  answers,  let  me  read  you  a  letter 
from  a  young  housekeeper.     She  writes:     "Believe  it  or  not,  many  a  so-called 
cook  in  this  world  can't  make  good  white  sauce  and  I  happen  to  be  among  that 
number.    My  cream  soups,  cream  potatoes,  creamed  fish,  creamed  everything, 
in  fact,  goes  "begging.     Will  you  explain  sometime  how  to  make  smooth  white 
sauce  that  is  neither  too  thick  nor  too  thin.     And  if  this  isn't  asking  too 
much,  will  you  also  tell  about  some  of  the  different  sauces  made  with  a 
white-sauce  "base." 

I'm  reading  this  letter  first  thing  today  "because  it  seems  to  me  a 
particularly  good  subject  for  a  winter1  s  day.     Eor  one  thing,  cold  weather 
often  calls  for  a  few  more  calories  in  everyday  meals,  and  sauces  are  one 
way  of  adding  them.     Then,  winter  is  the  time  when  meals  are  likely  to  be- 
come dull  and  monotonous,  so  a  little  judicious  "saucing"  of  food  may  help 
give  the  much  needed  variety.     Now  or  at  any  time  of  year,  sauces  are  good 
as  "stretchers"  for  left-overs.     Those  "bits  of  cooked  vegetables  or  meats 
that  wouldn't  go  around  the  family  a  second  time  otherwise  will  often  stretch 
nicely  with  a  sauce. 

And  of  all  the  thousands  of  sauces  that  have  "been  invented  during 
the  years,  probably  none  is  more  useful  than  white  sauce.     In  spite  of  what 
our  listener  reports,  white  sauce  is  not  only  very  useful  hut  very  easy 
to  make.     It  just  requires  the  right  method  and  the  right  measurements. 

First,  about  the  ingredients  for  white  sauce.    They  are  few  and 
simple  —  butter,  flour,  milk  or  other  liquid,  and  salt.     The  proportions 
of  these  ingredients  vary  according  to  the  thickness  desired.     Eor  example, 
if  you  want  thin  white  sauce  for  cream  soup,  you'll  use  the  rule  of  one  and 
one  and  one  —  that  is,  1  tablespoon  of  butter;  1  tablespoon  of  flour;  and 
1  cup  of  milk  with  one-fourths  teaspoon  of  salt  for  seasoning.    Then,  if  you 
want  a  medium  white  sauce,  you'll  vary  the  measurements  to  two  and  two  and 
one  —  that  is,  2  tablespoons  butter;  2  tablespoons  flour;  and  1  cup  of  milk 
and  one-fourth  teaspoon  of  salt.     (Medium  white  sauce,  by  the  way,  is  the 
one  used  most  for  creaming  vegetables  and  meat  and  so  on.)    Finally,  if  you 
want  a  thick  white  sauce  to  hind  croquettes  together  or  for  some  similar  job, 
your  proportions  will  change  to  three  and  three  and  one  —  that  is,  3  table- 
spoons butter;  3  to  k  tablespoons  flour;  and  1  cup  of  milk  with  one-fourth 
teaspoon  salt. 
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Measuring  carefully  is  the  way  to  get  a  sauce,  to  quote  the  letter j 
"that  is  neither  too  thick  nor  too  thin".     In  this  simple  recipe,  as  in 
most  others,  you  will  he  more  sure  of  getting  the  results  you  want  if  you 
use  a  standard  measuring  cup,  tablespoon  and  teaspoon,  and  if  you  take  time 
to  make  level  measurements.     Some  cooks  can  throw  white  sauce  together  hit 
and  miss  hut  that  is  often  the  cause  of  those  sad  creamed  dishes  which  so 
often  "go  "begging". 

Another  cause  of  failure  is  the  wrong  method  of  making.  "Smooth 
white  sauce"  is  what  this  young  housekeeper  wants  —  is  what  every  "body  wants. 
And  the  secret  of  smoothness  here  is  to  separate  the  starch  grains  in  the 
flour  "before  they  start  swelling  with  heat  and  moisture.     Separate  the  starch 
grains  with  some  other  ingredient.     Some  cooks  do  this  hy  first  making  a 
smooth  paste  of  flour  and  cold  milk  and  then  adding  this  paste  to  hot  milk. 
But  the  foods  people  at  the  Bureau  of  Home  Economics  prefer  to  "blend  the 
melted  fat  and  flour  together  in  a  saucepan,  then  add  the  cold  milk,  and 
heat  and  stir  constantly  until  the  mixture  thickens.     After  that  they  cook 
the  sauce  in  the  upper  part  of  a  double  boiler  for  10  minutes  to  be  sure 
the  starch  is  thoroughly  cooked  and  loses  that  starchy  taste.     Why  cook  in 
the  double  "boiler  over  hot  water  or  steam?    Because  white  sauce  scorches 
very  easily  when  left  over  the  direct  flame.    Any  mixture  containing  milk 
is  safest  cooked  over  water. 

You  can  vary  this  simple  white  sauce  in  a  great  numher  of  ways.  You 
can  add  chopped  green  pepper,  chopped  and  browned  onion  or  celery,  chopped 
red  pimiento,  chopped  parsley,  chopped  pickle,  chopped  hard-cooked  egg  — 
which  reminds  me.    Right  now  maybe  you  would  like  to  know  about  an  excellent 
egg-sauce  for  fish.     The  base- is  white  sauce,  hut  to  this  you  add  chopped 
hard-cooked  eggs  and  lemon  juice  and  a  well-beaten  egg  yolk  stirred  in  at 
the  very  last  minute.     Suppose  I  just  run  over  the  ingredients  for  this  good 

fish  sauce.    Use  h  tablespoons  melted  "butter   3  tablespoons  flour  

1/k  teaspoon  salt   2  cups  milk   2  hard-cooked  eggs   1  tablespoon 

lemon  juice   and  pepper.    You  see,  when  you  use  egg  yolk  in  white  sauce, 

you  can  use  a  little  flour  for  thickening. 

Blend  the  "butter,  flour  and  salt.     Add  the  milk.     Stir  constantly 
until  thickened.     Chop  the  eggs  and  add  to  the  sauce  with  the  lemon  juice 
and  the  pepper  to  season.     Then,  just  as  you  take  the  sauce  from  the  fire, 
stir  in  a  well-heat  en  egg  yolk  to  make  the  mixture  richer.     Why  add  the  yolk 
just  as  the  sauce  is  leaving  the  stove?    Listeners,  what  have  the  foods  people 
been  telling  us  all  these  years  ahout  a  low  temperature  for  cooking  eggs? 
If  you  should  add  that  yolk  and  then  let  the  sauce  boil  over  the  fire, 
probably  you  would  find  yourself  with  a  curdled  mixture. 

One  more  variation  of  white  sauce  that's  very  easy  and  very  useful. 
Cheese  sauce.     Add  grated  cheese  to  the  hot  white  sauce  and  stir  until  the 
cheese  is  melted  through  the  mixture.    Add  red  pepper  or  tabasco  if  you  like 
it  hot  and  a  hit  of  onion  juice  for  extra  flavor. 
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